INDEX TO VOLUME 49 


Abou-Guendia, M., and B. L. 
D’Appolonia. Changes in 
carbohydrate components during 
wheat maturation. I. Changes in 
free sugars 

Aiza, L. A. (see D. R. Lineback) .... 

Anderson, R. A. (see C. Vojnovich) . 

Attia, R.M. (see M. El-Hesseny 
Tawfik) 


Bhatty, R. S. A note on 
trichloroacetic acid precipitation 
of oilseed proteins 

Bietz, J. A., and J. S. Wall. Wheat 
gluten subunits: molecular 
weights determined by sodium 
dodecyl! sulfate-polyacrylamide 
gel electrophoresis 

Blessin, C. W. (see J. F. Cavins) 

(see W. J. Garcia) 

Bloksma, A. H. The relation between 
the thiol and disulfide contents of 
dough and its rheological 
properties 

Bradley, J. W. (see R.R. Matsuo) ... 

Brekke, O. L., A. J. Peplinski, E. L. 
Griffin, Jr., and J. J. Ellis. 
Dry-milling of corn attacked by 
southern leaf blight 

Bushuk, W. (see B. L. Dronzek) .... 

(see R. A. Orth) 
(see K. Tanaka) 


Calloway, D. H. (see C. A. Hickey) .. 

Cantagalli, P. (see S. E. Piazzi) 

Cater, C. M., S. Gheyasuddin, and K. 
F. Mattil. The effect of 
chlorogenic, quinic, and caffeic 
acids on the solubility and color 
of protein isolates, especially 
from sunflower seed 

__s—s (See L. W. Rooney) ... 

Cavins, J. F., C. W. Blessin, and G. E. 
Inglett. Infusion of grain sorghum 
with lysine, methionine, and 
tryptophan . 

_ sé (eee W.. J. Garcia) 

Chen, S. C-S. (see C. Kies) 

Choudhury, M. S. U. (see O. R. 
Kunze) 

Chung, D. S., S-W. Park, W. J. 
Hoover, and C. A. Watson. 
Sorption kinetics of water vapor 
by yellow dent corn. II. Analysis 
of kinetic data for damaged corn . 


AUTHOR INDEX 


Page 


-. 158, 499 


598 


Clark, H. E. (see J. M. Howe) 

Cole, E. W., H. Ng, and D. K. 
Mecham. Gradient 
ultracentrifugation in the 
characterization of the acetic 
acid-insoluble proteins of wheat 


(see D. K. Mecham).... 

Connor, M. A. (see R. M. Saunders) . 

Craney, C. E. A quick biuret method 
for protein in wheat 


D’Appolonia, B. L. Effect of bread 
ingredients on starch-gelatiniza- 
tion properties as measured by 
the amylograph 

(see M. Abou-Guendia) . 

__ sé (ee C. Linttas) 

Daussant, J. (see M-L. Niku-Paavola) . 

DeHaas, B. (see K. J. Goering) 

Dimopoulos, J. S., and H. G. Muller. 
Effect of processing conditions on 
protein extraction and 
composition and on some other 
physicochemical characteristics of 
parboiled rice 

Donelson, D. H., 

Yamazaki. Soft wheat flour 
particle-size analysis by integrated 
sieve and Coulter Counter 


—____ (see W. T. Yamazaki) 

Dronzek, B. L., P. Hwang, and W. 
Bushuk. Scanning electron 
microscopy of starch from 
sprouted wheat 


Edwards, R. H. (see R. M. Saunders) . 
Eheart, J. F. (see E.W. Toepfer) .... 
Ellis, J. J. (see O. L. Brekke) 

Sia (see C. Vojnovich) .... 
Enari, T-M. (see M-L. Niku-Paavola) . 
Eslick, R. F. (see Y. Pomeranz) 


Farrand, E. A. Controlled levels of 
starch damage in a commercial 
United —ingdom bread flour and 
effects on absorption, 
sedimentation value, and loaf 
quality 

Farrell, E. P. (see E. D. Weak) 

Fellers, D. A. (see J. W. Finley) 

Ferrel, R. E. (see J. W. Finley) 

Finley, J. W., R. E. Ferrel, and D. A. 
Fellers. Determination of added 
lysine in fortified wheat and 





INDEX TO VOLUME 49 


Abou-Guendia, M., and B. L. 
D’Appolonia. Changes in 
carbohydrate components during 
wheat maturation. I. Changes in 
free sugars 

Aiza, L. A. (see D. R. Lineback) .... 

Anderson, R. A. (see C. Vojnovich) . 

Attia, R.M. (see M. El-Hesseny 
Tawfik) 


Bhatty, R. S. A note on 
trichloroacetic acid precipitation 
of oilseed proteins 

Bietz, J. A., and J. S. Wall. Wheat 
gluten subunits: molecular 
weights determined by sodium 
dodecyl! sulfate-polyacrylamide 
gel electrophoresis 

Blessin, C. W. (see J. F. Cavins) 

(see W. J. Garcia) 

Bloksma, A. H. The relation between 
the thiol and disulfide contents of 
dough and its rheological 
properties 

Bradley, J. W. (see R.R. Matsuo) ... 

Brekke, O. L., A. J. Peplinski, E. L. 
Griffin, Jr., and J. J. Ellis. 
Dry-milling of corn attacked by 
southern leaf blight 

Bushuk, W. (see B. L. Dronzek) .... 

(see R. A. Orth) 
(see K. Tanaka) 


Calloway, D. H. (see C. A. Hickey) .. 

Cantagalli, P. (see S. E. Piazzi) 

Cater, C. M., S. Gheyasuddin, and K. 
F. Mattil. The effect of 
chlorogenic, quinic, and caffeic 
acids on the solubility and color 
of protein isolates, especially 
from sunflower seed 

__s—s (See L. W. Rooney) ... 

Cavins, J. F., C. W. Blessin, and G. E. 
Inglett. Infusion of grain sorghum 
with lysine, methionine, and 
tryptophan . 

_ sé (eee W.. J. Garcia) 

Chen, S. C-S. (see C. Kies) 

Choudhury, M. S. U. (see O. R. 
Kunze) 

Chung, D. S., S-W. Park, W. J. 
Hoover, and C. A. Watson. 
Sorption kinetics of water vapor 
by yellow dent corn. II. Analysis 
of kinetic data for damaged corn . 


AUTHOR INDEX 


Page 


-. 158, 499 


598 


Clark, H. E. (see J. M. Howe) 

Cole, E. W., H. Ng, and D. K. 
Mecham. Gradient 
ultracentrifugation in the 
characterization of the acetic 
acid-insoluble proteins of wheat 


(see D. K. Mecham).... 

Connor, M. A. (see R. M. Saunders) . 

Craney, C. E. A quick biuret method 
for protein in wheat 


D’Appolonia, B. L. Effect of bread 
ingredients on starch-gelatiniza- 
tion properties as measured by 
the amylograph 

(see M. Abou-Guendia) . 

__ sé (ee C. Linttas) 

Daussant, J. (see M-L. Niku-Paavola) . 

DeHaas, B. (see K. J. Goering) 

Dimopoulos, J. S., and H. G. Muller. 
Effect of processing conditions on 
protein extraction and 
composition and on some other 
physicochemical characteristics of 
parboiled rice 

Donelson, D. H., 

Yamazaki. Soft wheat flour 
particle-size analysis by integrated 
sieve and Coulter Counter 


—____ (see W. T. Yamazaki) 

Dronzek, B. L., P. Hwang, and W. 
Bushuk. Scanning electron 
microscopy of starch from 
sprouted wheat 


Edwards, R. H. (see R. M. Saunders) . 
Eheart, J. F. (see E.W. Toepfer) .... 
Ellis, J. J. (see O. L. Brekke) 

Sia (see C. Vojnovich) .... 
Enari, T-M. (see M-L. Niku-Paavola) . 
Eslick, R. F. (see Y. Pomeranz) 


Farrand, E. A. Controlled levels of 
starch damage in a commercial 
United —ingdom bread flour and 
effects on absorption, 
sedimentation value, and loaf 
quality 

Farrell, E. P. (see E. D. Weak) 

Fellers, D. A. (see J. W. Finley) 

Ferrel, R. E. (see J. W. Finley) 

Finley, J. W., R. E. Ferrel, and D. A. 
Fellers. Determination of added 
lysine in fortified wheat and 





November-December 


Finney, K. F. (see R.C. Hoseney) 366, 372 

Fox, H. M. (see C. Kies) 

Freeman, J. E. (see V.E. Headley) .. 142 
(see J.Spanheimer) ... 131 

Fryar, W.B. (see L.W. Rooney) .... 399 


Gallant, D., C. Mercier, and A. 
Guilbot. Electron microscopy of 
starch granules modified by 
bacterial a-amylase 

Garcia, W. J., C. W. Blessin, and G. E. 
Inglett. Mineral constituents in 
corn and wheat germ by atomic 
absorption spectroscopy 

, H. W. Gardner, J. F. 
Cavins, A. C. Stringfellow, C. W. 
Blessin, and G. E. Inglett. 
Composition of air-classified 
defatted corn and wheat germ 





Polarimetric determination of 
starch in corn with dimethyl 
sulfoxide as a solvent 
Gardner, H. W. (see W. J. Garcia) ... 
Gheyasuddin, S. (see C. M. Cater) ... 
Goering, K. J., and DeHaas, B. New 
starches. VIII. Properties of the 
small-granule starch from 
Colocasia esculenta 
Gordon, S. H. (see H. E. Smith) .... 
Goulden, M. L. (see O. L. Shotwell) . 
Grant, D. R., and C. C. Wang. 
Dialyzable components resulting 
from proteolytic activity in 
extracts of wheat flour 
Greenaway, W.T. A fundamental and 
a rapid empirical test for dust in 


________. Comparison of Kjeldahl, 
dye-binding, and biuret methods 
for wheat protein content 

Griffin, E. L., Jr. (see O. L. Brekke) . 

Guilbot, A. (see D. Gallant) 


Hackler, L. R. Nutritional evaluation 
of protein quality in breakfast 


___s (see J. P. Van Buren)... 

Hansel, L. W. (see C-Y. Tsai) 

Headley, V. E., J. Spanheimer, J. E. 
Freeman, and R. E. Heady. Air 
classification of corn grits. II. 
Fine grinding and air classification 
of protease-treated corn grits .... 

(see J. Spanheimer) ... 

Heady, R. E. (see V. E. Headley) ... 

(see J. Spanheimer) ... 


AUTHOR INDEX 


Hegsted, D. M. (see S. Miladi) 

Hepburn, F. N. (see E. W. Toepfer) 

Hesseltine, C. W. (see O. L. Shotwell). 458 

Hickey, C. A., D. H. Calloway, and E. 
L. Murphy. Intestinal-gas 
production following ingestion of 
commercial wheat cereals and 
milling fractions 

Hlynka, I. (see S. L. Jelaca) 

Honig, D. H. (see J. J. Rackis) 

Hoover, W. J. (see D. S. Chung) .... 

Horner, R. L. (see D. R. Lineback) . . 

Hoseney, R. C., K. F. Finney, and M. 
D. Shogren. Functional 
(breadmaking) and biochemical 
properties of wheat flour 
components. IX. Replacing total 
free lipid with synthetic lipid .. . . 

: , and ‘ 

Functional (breadmaking) and 
biochemical properties of wheat 
flour components. X. Fractions 
involved in the bromate reaction . 

Howe, J. M., Y. Yamamura, and H. E. 
Clark. Determination of 
try ptophan in cereals 

Hwang, P. (see B. L. Dronzek) 





Inglett, G. E. (see J. F. Cavins) 

—___ (see W. J. Garcia) ... 158,499 
Irvine, G. N. (see R. RR. Matsuo) .... 707 
Islam, M.N. (see J. E. Rutledge) .... 430 


James,W. H. (see J. E. Rutledge) .... 
Jelaca, S. L., and I. Hlynka. Effect of 
wheat-flour pentosans in dough, 
gluten, and bread 
Johnson, J. A. (see K. Lorenz) 
(see J. Maga) 


Kachkin, A. (see M-L. Niku-Paavola). 580 
Katz, H.C. (see H. E. Smith) 
Khaleeluddin, K. (see N. E. Lloyd) .. 
Kies, C., and H. M. Fox. 
Interrelationships of leucine with 
lysine, tryptophan, and niacin as 
they influence protein value of 
cereal grains for humans 
> , and S. C-S. Chen. 
Effect of quantitative variation in 
nonspecific nitrogen 
supplementation of corn, wheat, 
tice, and milk diets for adult men. 26 





740 


Kilborn, R. H., and K. H. Tipples. 
Factors affecting mechanical 
dough development. I. Effect of 
mixing intensity and work input . 

and : 
Factors affecting mechanical 
dough development. II. 
Implications of mixing at a 
constant rate of energy input... . 
Kline, L. (see R. M. Saunders) 
Kohler, G. O. (see S. Miladi) 





AUTHOR INDEX 


34 


(see R. M. Saunders) . 98, 436 


Kruger, J. E. Changes in the amylases 
of hard red spring wheat during 
germination 

—________ . Changes in the 
amylases of hard red spring wheat 
during growth and maturation ... 

, and B. Marchylo. The 
use of reduced £-limit dextrin as 
substrate in an automated 
amylase assay 

Kulp, K. Physicochemical properties 
of starches of wheats and flours. . 

Sere em Oy) Gy) Te Ge I 
Daly. Effect of chlorine on the 
starch component of soft wheat 
flour 


Kunze, O. R., and M. S. U. 
Choudhury. Moisture adsorption 
related to the tensile strength of 


Lamm, W. R. (see N. E. Lloyd) 

Lee, C. C., and Y. H. Liau. Studies 
with radioactive tracers. XVIII. 
Model browning reactions 
between glycine and D-fructose .. 

Lehmann, J. (see H. T. Slover) 

Liau, Y. H. (see C. C. Lee) 

Lineback, D. R., L. A. Aira, and R. 
L. Horner. Structural 
characterization of the two forms 
of glucoamylase from Aspergillus 
niger 

Lintas, C., and B. L. D’Appolonia. 
Note on the effect of purification 
treatment on water-soluble 
pentosans 

Lloyd, N. E., K. Khaleeluddin, and 
W. R. Lamm. Automated method 
for the determination of 
D-glucose isomerase activity .... 

Lorenz, K., and J. A. Johnson. Starch 
hydrolysis under high 
temperatures and pressures 

, and J. Maga. The 
production of high-protein breads 


391 


379 


544 


616 


under reduced atmospheric 
pressures 

, J. Welsh, R. Normann, 
and J. Maga. Comparative mixing 
and baking properties of wheat 
and triticale flours 


Maga, J., and J. A. Johnson. Effect of 
processing and storage conditions 
on lipid composition of soy 
products 


(see K. Lorenz) .... 187,522 


Marchylo, B. (see J. E. Kruger) 

Matsuo, R. R., Bradley, J. W., and 
Irvine, G. N. Effect of protein 
content on the cooking quality of 
spaghetti 

Mattil, K. F. (see C. M. Cater) 

Maxson, E. D., and L. W. Rooney. 
Evaluation of methods for tannin 
analysis in sorghum grain 

Mecham, D. K., E. W. Cole, and H. 
Ng. Solubilizing effect of 
mercuric chloride on the “gel” 
protein of wheat flour 

(see E. W. Cole) 

Mercier, C. (see D. Gallant) 

Miladi, S., D. M. Hegsted, R. M. 
Saunders, and G. O. Kohler. The 
relative nutritive value, amino 
acid content, and digestibility of 
the proteins of wheat mill 
fractions 

Miller, G. D. (see E. D. Weak) 

Morris, E. R. (see E. W. Toepfer) ... 

Moser, H. A. (see J. J. Rackis) 

Muller, H. G. (see J. S. Dimopoulos) . 

Murphy, E. L. (see C. A. Hickey) ... 


Nelson, O. E. (see C-Y. Tsai) 
Ng, H. (see E. W. Cole) 
(see D. K. Mecham). .. 
—________ (see R. M. Saunders) .. 
Niku-Paavola, M-L., M. Nummi, A. 
Kachkin, J. Daussant, and T-M. 
Enari. The isoelectric focusing 
electrophoresis of wheat 


Normann, R. (see K. Lorenz) 
Nummii, M. (see M-L. Niku-Paavola) . 


Orth, R. A., and W. Bushuk. A 
comparative study of the proteins 
of wheats of diverse baking 


Park, S-W. (see D. S. Chung) 
Peplinski, A. J. (see O. L. Brekke) ... 





Vol. 49 


November-December 


Piazzi, S. E., G. Riparbelli, S. Sordi, 
P. Cantagalli, F. Pocchiari, and V. 
Silano. Immunochemical 
characterization of specific 
albumins of bread wheat 

Pocchiari, F. (see S. E. Piazzi) 

Polansky, M. M. (see E. W. Toepfer) 

Pomeranz, Y. Scanning electron 
microscopy of the endosperm of 
malted barley 

ore , R. F. Eslick, and G. S. 
Robbins. Amino acid composition 
and malting and brewing 
performance of high-amylose and 
Hiproly barleys 

, and G. §S. Robbins. 
Amino acid composition of 
maturing barley 

eS. RIES aS 
Determining the structure of the 
barley kernel by scanning electron 
microscopy 





Scanning electron microscopy of 
the buckwheat kernel 

and 
electron microscopy of the oat 





(see G. S. Robbins) ... 


Quackenbush, F. W. (see E. W. 
Toepfer) 


Rackis, J. J., D. H. Honig, D. J. Sessa, 
and H. A. Moser. Lipoxygenase 
and peroxidase activities of 
soybeans as related to the flavor 
profile during maturation 

Riparbelli, G. (see S. E. Piazzi) 

Robbins, G. S., and Y. Pomeranz. 
Composition and utilization of 
milled barley products. III. 
Amino acid composition 

(see Y. Pomeranz) .... 

Rooney, L. W., W. B. Fryar, and C. 
M. Cater. Protein and amino acid 
contents of successive layers 
removed by abrasive milling of 
sorghum grain 

(see E. D. Maxson) .... 

Russell, C. R. (see H. E. Smith) 

Rutledge, J. E., M. N. Islam, and W. 
H. James. Improved canning 
stability of rice by chemical 
modification 


Sachs, I. B. (see Y. Pomeranz) ... 1, 20,23 


AUTHOR INDEX 


Saunders, R. M., M. A. Connor, R. H. 
Edwards, and G. O. Kohler. 
Enzymatic processing of wheat 
bran: effects on nutrient 
availability 

, and G. O. Kohler. Jn 
vitro determination of protein 
digestibility in wheat millfeeds for 
monogastric animals 

, H. Ng, and L. Kline. 
The sugars of flour and their 
involvement in the San Francisco 
sour dough French bread process . 

—___—_— (see S. Miladi) 

Sessa, D. J. (see J. J. Rackis) 

Shogren, M. D. (see R. C. Hoseney) 


Shotwell, O. L., M. L. Goulden, and 
C. W. Hesseltine. Aflatoxin 
contamination: association with 
foreign material and characteristic 
fluorescence in damaged corn 
kernels 

Silano, V. (see S. E. Piazzi) 

Simmonds, D. H. The ultrastructure 
of the mature wheat endosperm . 

. Wheat-grain 
morphology and its relationship 
to dough structure 

sand C. W. Wrigley. The 
effect of lipid on the solubility 
and molecular-weight range of 
wheat gluten and storage proteins 

Slover, H. T., and J. Lehmann. 
Effects of fumigation on wheat in 
storage. IV. Tocopherols 

(see E.W. Toepfer) ... 

Smith, H. E., H. C. Katz, S. H. 
Gordon, and C. R. Russell. 
Preparation and properties of 
carbamoylethy] wheat flour .... 

Sollars, W. F. Relation of 
distilled-water retention to 
alkaline-water retention, water 
absorption, and baking properties 
of wheat flours 

Sordi, S. (see S. E. Piazzi) 

Spanheimer, J., J. E. Freeman, R. E. 
Heady, and V. E. Headley. Air 
classification of corn grits. I. 
Softening grits with enzymes and 
chemicals 

—————— (see V. E. Headley) ... 

Steinkraus, K. H. (see J. P. Van 
Buren) 

Stringfellow, C. W. (see W. J. Garcia) . 





Tanaka, K., and W. Bushuk. Effect of 
protein content and wheat variety 





742 


on solubility and electrophoretic 
properties of flour proteins 
Tawfik, M. El-Hesseny, and R. M. 
Attia. Action of bacterial 
a-amylase on gelatinization 
characteristics of waxy-rice flour . 


247 


343 


Tipples, K. H. (see R. H. Kilborn) ... 34,48 


Tkachuk, R. Iodoacetic acid as a 
flourimproving reagent 
. Phosphorus residues in 
wheat due to phosphine 
fumigation 
Toepfer, E. W., M. M. Polansky, J. F. 
Eheart, H. T. Slover, E. R. Morris, 
F. N. Hepburn, and F. W. 
Quackenbush. Nutrient 
composition of selected wheats 
and wheat products. XI. Summary 
Tsai, C-Y., L. W. Hansel, and O. E. 
Nelson. A colorimetric method of 
screening maize seeds for lysine 


Van Buren, J. P., L. R. Hackler, and 
K. H. Steinkraus. Solubilization 
of soybean tempeh constituents 
during fermentation 

Vojnovich, C., R. A. Anderson, and 
J. J. Ellis. Microbial reduction in 
stored and dry-milled corn 
infected with southern corn leaf 


636 


258 


AUTHOR INDEX 


Wall, J. S. (see J. A. Bietz) 

Wallace, J. M., and E. L. Wheeler. 
Lipoxygenase inactivation in 
wheat protein concentrate by 
heat-moisture treatments 

Wang, C. C. (see D. R. Grant) 

Watson, C. A. (see D. S. Chung) .... 

—_______ (see E. D. Weak) 

Weak, E. D., G. D. Miller, E. P. 
Farrell, and C. A. Watson. Rapid 
determination of germ damage in 
cereal grains 

Welsh, J. (see K. Lorenz) 

Wheeler, E. L. (see J. M. Wallace) ... 

Wolf, M. J. (see W. J. Garcia) 

Wrigley, C.W. (see D. H. Simmonds) . 


Yamamura, Y. (see J. M. Howe) .... 
Yamazaki, W. T., and D. H. 
Donelson. The relationship 
between flour particle size and 
cake-volume potential among 
eastern soft wheats 
(see D. H. Donelson) .. 
Youngs, V. L. Protein distribution in 
the oat kernel 


Zaehringer, M. V. Properties of 
glutens from doughs containing 
components of cheddar-cheese 





Absorption, wheat-flour; and baking 
properties (Sollars) 


Aflatoxin, corn; detection in 
damaged kernels and foreign 
material (Shotwell et al.) 


Air classification; effect on 
composition of corn- and 
wheat-germ flours (Garcia et al.) . 


Air classification of corn grits (a 
series): 
I (Spanheimer et al.) 
II (Headley et al.) 


Alcohols, from hydrolysis of starch 
(Lorenz and Johnson) 


Alkaline-water retention, of wheat 
flours (Sollars) 


Amino acids 

Alanine, complex with copper in 
test for wheat lysine (Finley et 
al.) 

Barley; in maturing plant 
(Pomeranz and Robbins) .... 

Composition of commercial 
dry-milled corn and 
wheat-germ flours (Garcia et 
al.) 

Of high-protein barleys 
(Pomeranz et al.) 

Infusion of sorghum grain with 
(Cavins et al.) 

Leucine; influence on protein 
valve of cereal grain in human 
diet (Kies and Fox) 

Lysine, see main entry 

Of milled barley and products 
(Robbins and Pomeranz) .... 

Of wheat mill fractions; nutritive 
value of (Miladi et al.) 

Of wheat and wheat products 
(Toepfer et al.) 


Amylase 

a-; automated assay for, on 
reduced beta-limit dextrin 
(Kruger and Marchylo) 

a-; and gelatinization of waxy-rice 
flour (Tawfik and Attia) 

a-modified starch granules; 
electron microscopy of 
(Gallant et al.) 

a-; in treatment of semolina 


Page 
168 


SUBJECT INDEX 


pentosans (Lintas and 
D’A ppolonia) 

B-; isoelectric focusing properties 
in wheat (Niku-Paavola et al.) 

HRS wheat; changes during 
germination (Kruger) 

HRS wheat; changes during 
growth and maturation 
(Kruger) 

Glucoamylase, see Enzymes 

SEM microscopy of eroded 
sprouted wheat-starch granules 
(Dronzek et al.) 


Amylograph studies; effect of bread 
ingredients on gelatinization 
properties (D’Appolonia) 


Amylomaize, damaged starch, 
electron microscopy of (Gallant 


Amylopectin; and pasting 
temperature of cow-cockle starch 
(Goering and DeHaas) 


Ascorbic acid; effect on starch-slurry 
gelatinization (D’Appolonia) 


Atmospheric pressure; effect on 
volume of high-protein breads 
(Lorenz and Maga) 


Bacteria 

A. niger; glucoamylases from 
(Lineback et al.) 

B. subtilis a-amylase; electron 
microscopy of starch damage 
from (Gallant et al.) 

B. subtilis a-amylase; in waxy-rice 
flour gelatinization (Tawfik 
and Attia) 

sanfrancisco, carbohydrate 
utilization in San Francisco 
sour dough bread (Saunders et 


Barley. See also Brewing and Malting 
Amino acid composition of 
maturing plant (Pomeranz and 
Robbins) 
Endosperm; 
malting; microscopy of 
(Pomeranz) 


modification in 





744 


Germ damage detection; by 
bleaching (Weak et al.) 

High-amylose malting and 
brewing properties of 
(Pomeranz et al.) 

Kernel structure; scanning 
electron microscopy of 
(Pomeranz and Sachs) 

Milled; amino acid composition of 
(Robbins and Pomeranz) .... 

Protein and carbohydrate changes 
in steeping (Pomeranz) 


Bate-Smith and Rasper method for 
sorghum tannin; evaluation of 
(Maxson and Rooney) 


Biuret method 
Compared to Kjeldahl and 
dye-binding (Greenaway) ‘ 
For wheat protein; quick method 
(Craney) 


Bleaching of grain; for germ-damage 
detection (Weak et al.) 


Bran 
Oats; protein in (Youngs) 
Wheat; nutrient value for rat after 
enzyme treatment (Saunders 


Bread and Breadmaking. See also 
Dough, and related entries 
Absorption, water; related to 

wheat flour baking properties 
(Sollars) 

Baking quality; relation of wheat 
protein to (Orth and Bushuk) . 

Bromate reaction; chemistry of 
(Hoseney et al.) 

Chorleywood process; parameters 
of dough development in 
(Kilborn and Tipples) 

Crust color, determination of 
(Smak) 

High-protein breads; production 
in reduced atmospheric 
pressures (Lorenz and Maga) . 

Ingredients; effect on amylograph 
properties of gelatinized starch 
(D’Appolonia) 

Loaf volume; effect of iodoacetic 
acid on (Tkachuk) 

Nutrients of wheat baked goods 
(Toepfer et al.) 

Pentosans, wheat-flour; effect on 
(Jelaca and Hlynka) 

Protein solubility distribution 


SUBJECT INDEX 


related to baking quality (Orth 
and Bushuk) 

San Francisco sour dough French; 
action of sugars on (Saunders 
et al.) 

Tocopherols from fumigated 
wheat; effect on baking 
(Lorenz et al.) 

Triticale vs. wheat-flour breads; 
properties compared (Lorenz 
et al.) 

Wheat-flour starch; bread-baking 
properties of (Kulp) 


Breakfast food 
Intestinal-gas production (human) 
following ingestion (Hickey et 
al.) 


Brewing. See also Barley and Malting 
High-protein barleys; brewing 
properties of (Pomeranz et al.) 


Protein changes during steeping 
(Pomeranz) 


Bromate reaction of dough, 
chemistry of (Hoseney etal.) ... 


Bromelain; in softening of corn grits 
(Spanheimer et al.; Headley et al.) 


Browning 
Bread; color measurement by 
tristimulus method (Smak) .. 
Model reactions between glycine 
and D-fructose; radioactive 
tracer study (Lee and Liau) .. 


168 


268 
372 


Buckwheat, kernel; scanning electron 
34 microscopy of (Pomeranz and 


554 
Bulgur, fortified; lysine 
determination in (Finley et al.) .. 
522 
Caffeic acid; role in._meal 
discoloration (Cater et al.) 


Cake 
Flour; effect of chlorine on starch 
(Kulp et al.) 
Flour; relation between flour 
particle size and cake-volume 
potential (Yamazaki and 
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Calcium stearoyl-2-lactylate; effect 
on loaf volume (Hoseney et al.) 


Carbamoylethyl wheat flour; 
properties of (Smith et al.) 


Carbohydrates. See also Cellulose, 

Starch, and Sugars 

Free sugars of maturing wheat; 
changes in (Abou-Guendia and 
D’Appolonia) 

D-fructose and glydne; model 
browning reactions of (Lee 
and Liau) 

Glucose isomerase, measuring 
activity of (Lloyd et al.) 

Pentosans, see main entry 

Soybean tempeh; solubilization of 
(Van Buren et al.) 

Trisaccharide nature of 
glucoamylases from A. niger 
(Lineback et al.) 


Carbon dioxide, human intestinal; 
from ingestion of wheat cereals 
(Hickey et al.) 


Carbonyl compounds, from 
hightemperature starch 
hydrolysis (Lorenz and Johnson) . 


Casein; precipitation by 
trichloroacetic acid (Bhatty) .... 


Catchfly; starch-granule properties of 
(Goering and DeHaas) 


Cellulose 
Bran-aleurone; enzymatic 
digestion of (Saunders et al.) . 
Carboxymethyl; in 
starch-gelatinization study 
(D’Appolonia) 


Changes in carbohydrate components 
during wheat maturation (a 
series): I (Abou-Guendia and 
D’Appolonia) 


Chlorine; effect on soft wheat flour 
starch (Kulp et al.) 


Chlorogenic acid; role in meal 
discoloration (Cater et al.) 


Colocasia esculenta; starch-granule 
properties of (Goering and 
DeHaas) 


SUBJECT INDEX 


Colorimetry 
Of lysine determination in maize 
seeds (Tsai et al.) 
Of lysine determination in wheat 
and bulgur (Finley et al.) .... 
Tristimulus method; for 
measuring bread-crust color 


Composition and utilization of milled 
barley products (a series): III 
(Robbins and Pomeranz) 


Cookies, diameter; relation to 
water-retention capacity (Sollars) 


Copper; in colorimetric detection of 
wheat lysine (Finley et al.) 


Corn 

Aflatoxin B,, in damaged 
commercial samples (Shotwell 
et al.) 

Dust in grain; tests for 
(Greenaway) 

Germ, commercial dry-milled; 
composition of (Gaicia et al.) 

Germ, damaged; rapid 
determination by bleaching 
(Weak et al.) 

Grits; softening by enzymes and 
chemicals (Spanheimer et al.) 

Grits, treated; pin-milling and 
air-classification of (Headley 
et al.) 

In human diet; nitrogen in (Kies 
et al.) 

Minerals of; determination by 
atomic absorption 
spectroscopy (Garcia et al.) .. 

Opaque-2; lysine determination in 
(Tsai et al.) 

Southern leaf blight; dry-milling 
characteristics of (Brekke et 
al.) 

Southern leaf blight; microbial 
reduction in storage 
(Vojnovich et al.) 

Starch; polorimetric 
determination of (Garcia and 
Wolf) 

Water sorption kinetics for 
damaged corn (Chung et al.) 


Cottonseed flour; high-protein bread 
from (Lorenz and Maga) 


Coulter Counter; for flour 
particle-size analysis (Donelson 
and Yamazaki) 


240 


168 


514 
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Cow cockle; starch granule properties 
of (Goering and DeHaas) 


Damage, germ; rapid determination 
of (Weak et al.) 


Dasheen; starch-granule properties of 
(Goering and DeHaas) 


Diammonium citrate; as nitrogen 


supplement in human diet (Kies 


Dimethyl sulfoxide; as corn-starch 
solvent (Garcia and Wolf) 


Disulfide 
Bonding; in whey-protein effect 
on gluten (Zaehringer) 
Content; of phosphine-treated 
flour (Tkachuk) 
Groups; relation 
theology (Bloksma) 


Dough 

Development; factors affecting 
(Kilborn and Tipples) 

Gluten, see main entry 

Improvers, iodoacetic acid as 
(Tkachuk) 

Lipid, in bromate reaction 
(Hoseney et al.) 

Loaf volume; effect of synthetic 
lipids on (Hoseney et al.) .... 

Mixing; constant-energy-input vs. 
conventional, to shorten 
mixing time (Kilborn and 
Tipples) 

Mixing; mechanical-development 
parameters in the 
Chorleywood process (Kilborn 
and Tipples) 

Mixing; procedure changes for 
triticale flour dough (Lorenz 
et al.) 

Pentosans, wheat-flour; effect on 
(Jelaca and Hlynka) 

Rheology; effect 
cheddar-cheese whey on 
(Zaehringer) 

Rheology; effect of controlled 
starch damage on (Farrand) .. 

Rheology; relation of thiol and 
disulfide contents to 
(Bloksma) 

Structure; related to wheat-grain 
morphology (Simmonds) .... 


SUBJECT INDEX 


712 


Dust, in corn; tests for (Greenaway) . 


Dye-binding protein method; 
compared to Kjeldahl and biuret 
(Greenaway) 


Effects of fumigation on wheat in 
storage (a series): IV. Tocopherols 
(Slover and Lehmann) 


Egg albumin; enrichment of semolina 
with (Matsuo et al.) 


Electrophoresis. See Methods 


Endosperm 

Barley; scanning electron 
microscopy of (Pomeranz and 
Sachs) 

Buckwheat; scanning electron 
microscopy of (Pomeranz and 
Sachs) 

Oats; protein distribution in 
(Youngs) 

Oats; scanning electron 
microscopy of (Pomeranz and 
Sachs) 

Soft-wheat, friability of; effect on 
cake-baking potential 
(Yamazaki and Donelson) ... 

Ultrastructure of mature wheat 
(Simmonds) 


Enzymes 

Cellulolytic; effect on bran 
nutritive value (Saunders et 
al.) 

Chick pancreas acetone powder; 
and digestibility of wheat 
millfeeds (Saunders and 
Kohler) 

Glucoamylase, from A. niger; 
characterization of (Lineback 
et al.) 

Glucose-isomerase; automated 
method for determining 
activity of (Lloyd et al.) 

Glutamic acid decarboxylase; in 
damaged cereal grain (Weak et 
al.) 

Lipoxygenase, of wheat protein 
concentrate; inactivation by 
heat (Wallace and Wheeler) 

Lipoxygenase, soybean; and 
flavor changes during bean 
maturation (Rackis et al.) 
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Peroxidase, soybean; and flavor 
changes during bean 
maturation (Rackis et al.) 

Proteolytic; to soften corn grits 
for air classification 
(Spanheimer et al.; and 
Headley et al.) 

Proteolytic, wheat-flour; 
dialyzable components from 
(Grant and Wang) 


Epichlorohydrin; effect on 
rice-granule swelling (Rutledge et 


Dimopolous, J. S. and H. G. 
Muller (Vol. 49, p. 54) 

Kruger (Vol. 48, p. 517) 

Kruger (Vol. 49, p. 392) 


Factors affecting mechanical dough 
development (a series): 
I (Kilborn and Tipples) 
II (Kilborn and Tipples) 


Farinograph absorption values for 


wheat flour; relation to 
water-retention capacity (Sollars) . 


Fermentation; of soybean tempeh 
(Van Buren et al.) 


Ferric ammonium sulfate method for 
sorghum tannin analysis; 
evaluation of (Maxson and 
Rooney) 


Fish protein concentrate 
High-protein bread from (Lorenz 
and Maga) 
Semolina enrichment by (Matsuo 


Flavor 
High-protein bread additives, 
effect on (Lorenz and Maga) . 
Soybean; related to enzymes in 
maturation (Rackis et al.) 


Flax; phosphine-fumigation residues 
in (Tkachuk) 


SUBJECT INDEX 


586 


131, 142 


201 


Flour. See also Bread and 
Breadmaking, and Dough 
Bread-wheat, albumins of; 

immunochemical 
characterization (Piazzi et al.) 

Cake. See Wheat, soft 

Carbamoylethyl wheat; properties 
of (Smith et al.) 

Defatted; effect of synthetic 
lipids on loaf volume 
(Hoseney et al.) 

Defatted; fractions involved in 
bromate reaction (Hoseney et 
al.) 

Gray-baking; quantitative color 
measurement of (Smak) 

High-protein bread; effect of 
reduced pressure (Lorenz and 
Maga) 

Improvers; 
(Tkachuk) 

In Chorleywood bread process; 
work input for optimum 
performance (Kilborn and 
Tipples) 

Pentosans, wheat-flour; effect in 
dough, gluten, and bread 
(Jelaca and Hlynka) 

Protein, acetic-acid insoluble; 
characterization of (Cole et 
al.) 

Protein residues; solubilizing 
effect of mercuric chloride on 
(Mecham et al.) 

Protein solubility; effect of wheat 
variety on (Tanaka and 
Bushuk) 

Starch-damaged (controlled); 
effect on rheology and baking 
(Farrand) 

Waxy-rice; action of a-amylase on 
gelatinization of (Tawfik and 
Attia) 

Wheat; components of, 
bromate reaction (Hoseney et 


iodoacetic acid as 


from proteolysis of (Grant and 
Wang) 

Wheat, lipids; replacement with 
synthetic (Hoseney et al.) 

Wheat; phosphine fumigation 
residues in (Tkachuk) 

Wheat; physicochemical 
properties of starches in 
(Kulp) 

Wheat, soft; mass-median 
diameter of (Donelson and 
Yamazaki) 
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Wheat, soft; varietal differences in 
cake potential (Yamazaki and 
Donelson) 

Wheat; water-retention factors of 
(Sollars) 


Fortification of wheat and bulgur 
(Finley et al.) 


Free fatty acids. See Lipids 


Fumigation 
Phosphine; phosphorus residues in 
wheat from (Tkachuk) 
Stored-wheat; effect on 
tocopherols (Slover and 
Lehmann) 


Functional (breadmaking) and 
biochemical properties of wheat 
flour components (a series): 

IX (Hoseney et al.) 
X (Hoseney et al.) 


Fungi; reduction in stored, 
dry-milled, blighted corn 
(Vojnovich et al.) 

H. maydis; in dry-milled blighted 
corn (Brekke et al.) 


Gelatinization, of waxy-rice flour; 
a-amylase action in (Tawfik and 
Attia) 


Gliadin, molecular-weight; 
electrophoretic study of (Bietz 
and Wall) 


Gluten 

Effect of cheddar-cheese whey on 
(Zaehringer) 

Molecular-weight; electrophoretic 
study of (Bietz and Wall) .... 

Solubility and molecular weight; 
effect of lipid on (Simmonds 
and Wrigley) 

Structure; related to wheat-grain 
morphology (Simmonds) .... 

Wheat, comparative baking 
qualities (Orth and Bushuk) 

And wheat-flour pentosans; effect 
on dough and bread (Jelaca 
and Hlynka) 


Glutenin, molecular-weight; 
electrophoretic study of (ietz 
and Wall) 


649 
168 


514 
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Glycine; as nitrogen supplement in 
human diet (Kies et al.) 


Groat, oat; protein distribution in 
(Youngs) 


Helminthosporium maydis; of 
dry-milled blighted corn (Brekke 


Histidine; in tryptophan analysis 


(Howe et al.) 


Humidity; influence on rice-kernel 
fissuring (Kunze and Choudhury) 


Hydrogen gas, human-intestinal; from 
commercial wheat cereals (Hickey 


Hydrolysis of starch under high 
temperatures and pressures 
(Lorenz and Johnson) 


Hypophosphite; in residues from 
phosphine wheat fumigation 
(Tkachuk) 


Immunochemical analysis of bread 
wheat albumins (Piazzi et al.) ... 


Isomerization of glucose to fructose; 
automated method for (Lloyd et 


Kjeldahl protein method; comparison 
with dye-binding and biuret 
(Greenaway) 


Lactose, cheese-whey; effect on 
gluten (Zaehringer) 


Leucine; influence on protein value 
of cereals for humans (Kies and 
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Lipid 

Dough; involvement in bromate 
reaction (Hoseney et al.) .... 

Effect on gluten and storage 
proteins (Simmonds and 
Wrigley) 

Fatty acids of wheat products 
(Toepfer et al.) 

Free fatty acids; from starch 
hydrolysis (Lorenz and 
Johnson) 

Soybean tempeh; solubilization of 
(Van Buren et al.) 

Soy product; effect of processing 
and storage on (Maga and 
Johnson) 

Synthetic; effect on loaf volume 
of defatted flour (Hoseney et 


Of barley (Pomeranz et al.) 

Colorimetric test for, in corn 
(Tsai et al.) 

Colorimetric test for; in fortified 
wheat and bulgur (Finley et 
al.) 

As nutritional supplement for 
wheat mill fraction (Miladi et 
al.) 

And protein value of cereals for 
humans (Kies and Fox) 

Sorghum-grain; infusion with 
(Cavins et al.) 


Malting 
Properties of high-protein barleys 
(Pomeranz et al.) 
Scanning electron microscopy of 
malted barley (Pomeranz) 


Maturing agent; iodoacetic acid as 
(Tkachuk) 


Mercuric chloride; to solubilize flour 
protein (Mecham et al.) 


Methane, human-intestinal; from 
ingestion of commercial wheat 
cereals (Hickey et al.) 


Methione infusion in sorghum grain 
(Cavins et al.) 
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Methods 

Automated a-amylase assay on 
reduced £-limit dextrin 
(Kruger and Marchylo) 

Automated; for glucose-isomerase 
activity (Lloyd et al.) 

Christensen-Qasem bleaching, 
modified; for germ-damage 
detection (Weak et al.) 

Colorimetric, for lysine in maize 
(Tsai et al.) 

Colorimetric, for lysine in wheat 
and bulgur (Finley et al.) ... 

Constant-energy-input; to shorten 
dough-mixing time (Kilbora 
and Tipples) 

Crushing test for baked gluten 
balls (Zaehringer) 

Density-gradient 
ultracentrifugation with 
acrylamide; in sedimentation 
of flour “gel” proteins (Cole 
et al.) 

Electrophoresis; for amylose 
mobility during wheat 
germination (Kruger) 

Extraction of residual flour 
protein by mercuric chloride 
(Mecham et al.) 

Hemoglobin; in extraction of 
wheat-flour proteins (Grant 
and Wang) 

Immunochemical; 
characterization of antisera 
reacting with specific 
bread-wheat albumins (Piazzi 
et al.) 

In vitro; for measuring protein 
digestibility of wheat millfeeds 
for momnogastric animals 
(Saunders and Kohler) 

Isoelectric focusing 
electrophoresis; of wheat 
B-amylases (Niku-Paavola et 
al.) 

Kinetics of water sorption by 
damaged corn (Chung et al.) 
Polarimetric starch analysis 

(Garcia and Wolf) 

Polarimetry; determination of 
starch in corn by (Garcia and 
Wolf) 

Polyacrv'‘amide slab 
electrophoresis; for a- and 
B-isozymes in maturing wheat 
(Kruger) 

Of protein detection; Kjeldahl, 
dye-binding, and biuret 
compared (Greenaway) 


453 
544 


653 
572 
514 


48 
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Protein determination in wheat; 
rapid biuret (Craney) 

Rice pearler, laboratory, for 
sorghum fractionation 
(Rooney et al.) 

Sodium dodecyl 
sulfate-polyacrylamide gel 
electrophoresis; for molecular 
weights of gluten subunits 
(Bietz and Wall) 

Of softening corn grits for air 
classification (Spanheimer et 
al.) 

Spectroscopy, atomic-absorption; 
to determine minerals of corn 
and wheat germ (Garcia et al.) 

Tristimulus, modified; for 
quantitative measurement of 
bread-crust color (Smak) .... 

For tryptophan analysis in cereal 
products (Howe et al.) 

Varietal studies in protein 
solubility of flours (Tanaka 
and Bushuk) 

Water-retention tests for wheat 
flours (Sollars) 


Microorganisms, See Bacteria and 
Fungi 


Microscopy 
Electron, of bacterial 
a-amylase-modified starch 
(Gallant et al.) 
Scanning electron, see main entry 


Milk 
As nitrogen source in human diet 
(Kies et al.) 
Protein; contribution to nutritive 
value of breakfast food 
(Hackler) 


Milling 

Dry; characteristics of H. 
maydis-damaged corn (Brekke 
et al.) 

Dry, commercial corn- and 
wheat-germ flours; mineral 
constituents of (Garcia et al.) . 

Pin; preparation of corn grits for 
air classification (Spanheimer 


et al., and Headley et al.) .. 131, 142 


Minerals 
Of commercial dry-milled corn- 
and wheat-germ flours (Garcia 
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399 


26 


677 
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Of corn and wheat germ; by 
atomic-absorption 
spectroscopy (Garcia etal.) .. 

Of wheat products (Toepfer et 


Moisture adsorption of rice; relation 
to tensile strength (Kunze and 
Choudhury) 


Molecular-weight range of gluten and 
storage proteins; effect of lipid on 
(Simmonds and Wrigley) 


New Starches (a series): VIII 


(Goering and DeHaas) 
Niacin. See Vitamins 


Nitrogen 
Effect of quantitative variation as 
supplement to human cereals 
(Kies et al.) 
In protein value of cereal grains 
for humans (Kies and Fox) 


Nutrient composition of selected 
wheats and wheat products (a 
series): XI (Toepfer et al.) 


Nutritive value (animal) 

Of cellulolytic-enzyme-treated 
bran, for the rat (Saunders et 
al.) 

Protein digestibility of 
(monogastric) wheat millfeeds 
(Saunders and Kohler) 

Of wheat milling-fraction 
proteins, for the rat (Miladi et 


Nutritive value (human) 

Of cereal grains for humans (Kies 
and Fox) 

Of nonspecific nitrogen 
supplementation of human 
cereals diet (Kies et al.) 

Of wheat and oat breakfast foods 
with and without milk protein 
(Hackler) 

Of wheat and 
(Toepfer et al.) 


its products 


Oats 
Germ-damage detection in (Weak 
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Kernel; scanning electron 
microscopy of (Pomeranz and 
Sachs) 

Protein distribution in kernel and 
groat (Youngs) 

Protein value as breakfast food, 
with and without milk protein 
(Hackler) 


Oilseed protein; precipitation by 
trichloroacetic acid (Bhatty) .... 


Optical rotation of starch (Garcia and 


Oxidizing agents; effect on starch 
gelatinization (D’A ppolonia) 


Pancreatin treatment of semolina 
pentosans (Lintas and 
D’Appolonia) 


Parboiling 
Effect on rice protein 
(Dimopoulos and Muller) 
Elimination by chemical 
modification in canning 
(Rutledge et al.) 


Particle-size analysis of soft-wheat 
flour; method for (Donelson and 
Yamazaki) 


Peanut flour; high-protein bread from 
(Lorenz and Maga) 


Pentosans 
Durum-wheat; effect of 
purification on (Lintas and 
D’Appolonia) 
Wheat-flour; effect on dough and 
bread (Jelaca and Hlynka) ... 


Peroxidase, and flavor of maturing 
soybeans (Rackis et al.) 


Phosphine fumigation, residues from 
in wheat (Tkachuk) 


Phosphorus; residues from phosphine 
fumigation (Tkachuk) 


Pigweed; starch-granule properties of 
(Goering and DeHaas) 


SUBJECT INDEX 


Polarimetric determination of starch 
in corn (Garcia and Wolf) 


Polyphenols; in tannin analysis 
(Maxson and Rooney) 


Potassium bromate 
Compared with iodoacetic acid as 
flour improver (Tkachuk) 
Effect on starch-slurry 
gelatinization (D’Appolonia) . 
In wheat-flour bromate reaction 
(Hoseney et al.) 


Potassium ferricyanide; in a-amylase 
assay (Kruger and Marchylo) 


Potassium iodate 
Compared with iodoacetic acid as 
flour improver (Tkachuk) 
Effect on starch-slurry 
gelatinization (D’Appolonia) . 
In wheat-flour bromate reaction 
(Hoseney et al.) 


Protein 

Albumin, bread-wheat; 
immunochemical study of 
(Piazzi et al.) 

Amino acid; in nutritive value of 
cereals for humans (Kies and 
Fox) 

Barley, high-protein; amino acids 
and brewing performance of 
(Pomeranz et al.) 

Barley; of maturing plant 
(Pomeranz and Robbins) .... 

Bran, enzyme-treated; nutritional 
availability to rat (Saunders et 
al.) 

And bread-crust color; correlation 
(Smak) 

Breakfast food; nutritive value 
with and without milk protein 
(Hackler) 

Cheddar-cheese whey; effect on 
gluten (Zaehringer) 

Corn-grit, pin-milled; scanning 
electron microscopy of 
(Headley et al.) 

Digestibility, in vitro; of wheat 
millfeeds (Saunders and 
Kohler) 

Durum-wheat; effect on spaghetti 
quality (Matsuo et al.) 

Fish protein concentrate, see 
main entry 

**“Gel’’; in flour extraction 
(Mecham etal.) ... 


72 


223 
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677 
307 
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Glucoprotein; glucoamylases from 
A. niger characterized 
(Lineback et al.) 

Gluten, see main entry 

High-protein breads; effect of 
reduced atmospheric pressure 
on (Lorenz and Maga) 

Oat; kernel distribution of 
(Youngs) 

Oilseed; trichloroacetic acid 
precipitation of (Bhatty) .... 

Nitrogen requirement in human 
diet (Kies et al.) 

Rapeseed; semolina enrichment 
by (Matsuo et al.) 

Semolina; pancreatin treatment of 
(Lintas and D’Appolonia) 

Solubility distribution related to 
wheat-flour baking quality 
(Orth and Bushuk) 

Sorghum; influence of variety on 
milled content (Rooney et al.) 

Storage-; effect of lipid on 
(Simmonds and Wrigley) .... 

Storage-; of mature wheat 
endosperm; electron 
microscopy of (Simmonds) .. 

Wheat; comparison of methods 
for detecting (Greenaway) ... 

Of wheat mill fractions; 
digestibility and nutritive 
value of (Miladi et al.) 

Wheat; rapid biuret analysis of 
(Craney) 

Zein; breakdown in enzymatic 
softening of corn grits 
(Spanheimer et al.) 


Pyrophosphate; in wheat fumigation 
residues (Tkachuk) 


Quinic acid; role in oilseed meal 
discoloration (Cater et al.) 


Radioactive tracers 
In model browning studies of 
glycine and D-fructose (Lee 
and Liau) 
Phosphine-??P 
fumigation-residue study 
(Tkachuk) 


SUBJECT INDEX 


Rapeseed 
Phosphine-fumigation residues in 
(Tkachuk) 
Protein; trichloroacetic acid 
precipitation of (Bhatty) .... 


Rice 

Canning stability through 
chemical modification 
(Rutledge et al.) 

Moisture adsorption related to 
tensile strength (Kunze and 
Choudhury) 

Nitrogen value in human diet 
(Kies et al.) 

Parboiling; effect on protein 
composition and extraction 
(Dimopoulos and Muller) 

Waxy-, flour; action of. bacterial 
a-amylase on (Tawfik and 
Attia) 


522 
407 
729 


Rye; germ-damage detection in 
(Weak etal.) ........ ‘ Sis Sn BeateE 


Salt; effect on starch-slurry 
gelatinization (D’Appolonia) 


Scanning electron microscopy 

Of barley kernel structure 
(Pomeranz and Sachs) 

Of buckwheat kernel (Pomeranz 
and Sachs) 

Of malted barley endosperm 
(Pomeranz) 

Of maturing barley (Pomeranz 
and Robbins) 

Of milled, enzyme-treated corn 
grits (Headley et al.) 

Of oat kernel (Pomeranz and 
Sachs) 


Semolina; effect of purification on 
pentosans of (Lintas and 
D’Appolonia) 


Shortening, bread; effect on 
starch-slurry gelatinization 
(D’Appolonia) 


Sodium propionate, bread; effect on 
starch-slurry gelatinization 
(D’Appolonia) 


Sodium-stearoyl-2-lactylate; effect on 
loaf volume (Hoseney et al.) .... 
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Solubility of gluten proteins; effect 
of lipid on (Simmonds and 


Sorghum 

Amino acid fortification of 
(Cavins et al.) 

Germ-damage determination in 
(Weak et al.) 

Protein composition, by abrasive 
milling (Rooney et al.) 

Tannin analysis; evaluation of 
methods for (Maxson and 
Rooney) 


Sorption kinetics of water vapor by 
yellow dent corn (a series): II 
(Chung et al.) 
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Soybeans 

Lipids; effect of processing and 
storage on (Maga and 
Johnson) 

Lipid; enzyme of, and flavor 
changes during maturation 
(Rackis et al.) 

Protein; trichloroacetic acid 
precipitation of (Bhatty) .... 

Tempeh; solubility during 
fermentation (Van Buren et 


High-protein bread from (Lorenz 
and Maga) 
Semolina enrichment by (Matsuo 


Spaghetti, cooking quality; related to 
wheat protein quality (Matsuo et 


a-Amylase-modified; electron 
microscopy of (Gallant et al.) 

Cake flour; effect of chlorine on 
(Kulp et al.) 

Controlled damage; effect on 
(Farrand) 

Cornerits, pin-milled; scanning 
electron microscopy of 
(Headley et al.) 

Corn; polarimetric determination 
of (Garcia and Wolf) 
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Gelatinization; effect of bread 
ingredients on (D’Appolonia) 

Hydrolysis under high 
temperatures and pressures 
(Lorenz and Johnson) 

Sprouted-wheat; scanning 
electron microscopy of 
(Dronzel et al.) 

Wheat; physicochemical 
properties of (Kulp) 


Storage 

Effect on soy-product lipids 
(Maga and Johnson) 

Effect on wheat £-amylases 
(Niku-Paavola et al.) 

Microbial reduction in dry-milled 
blighted corn (Vojnovich et 
al.) 

Proteins; effect of lipids on 
(Simmonds and Wrigley) .... 

Wheat; effect of fumigation on 
tocopherols (Slover and 
Lehmann) 

Wheat; phosphorus residues from 
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(Tkachuk) 


Structural studies 

Characterization of two 
glucoamylases from A. niger 
(Lineback et al.) 

Cross-linking rice starch by 
epichlorohydrin; effect on 
swelling behavior (Rutledge et 
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Dough structure related to 
wheat-grain morphology 
(Simmonds) 

Electron microscopy of 
amylase-modified starch 
granules (Gallant et al.) 

Scanning electron microscopy, see 
main entry 

Ultrastructure of mature wheat 
endosperm (Simmonds) 


Studies with radioactive tracers (a 
series): XVIII (Lee and Liau) 


Sugars 

Free, of wheat; changes in during 
maturation (Abou-Guendia 
and D’Appolonia) 

From high-pressure starch 
hydrolysis (Lorenz and 
Johnson) 

In San Francisco sour dough 
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French bread process 
(Saunders et al.) 
Sucroglycerides; effect on loaf 
volume (Hoseney et al.) 
Sucrose; effect on starch-slurry 
gelatinization (D’Appolonia) . 
Of wheat products (Toepfer et 


Sulfhydryl 

Content; of phosphine-treated 
flour (Tkachuk) 

Groups; in dough improvement 
(Tkachuk) 

Groups; relation to dough 
rheology (Bloksma) 

Groups; in whey-protein effect on 
gluten (Zaehringer) 


Sulfur-dioxide; in softening corn grits 
for air classification ( Spanheimer 


Meal, discoloration of (Cater et 
al.) 

Protein; trichloroacetic acid 
precipitation of (Bhatty) .... 


Surfactants; effect of pluronic 
polyols on loaf volume (Hoseney 


Tannin analysis, sorghum- grain; 
evaluation of methods for 
(Maxson and Rooney) 


Tempeh; solubility Guring 
fermentation (Van Buren et al.) 


Temperature 
Lipoxygenase inactivation in WPC 
by heat-moisture treatment 
(Wallace and Wheeler) 
Starch hydrolysis under high 
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(Lorenz and Johnson) 


Tensile strength, rice; related to 
moisture adsorption (Kunze and 
Choudhury) 


Thiobarbituric acid; in maturing 
soybeans (Rackis et al.) 
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Thiol groups; relation to dough 
rheology (Bloksma) 


Tocopherols, stored-wheat, effect of 
fumigation on (Slover and 
Lehmann) 


Trichloroacetic acid precipitation of 
oilseed proteins (Bhatty) 


Tristimulus color measurements of 
bread-crust brownness (Smak) 


Triticale, flour; mixing and baking 
properties of (Lorenz et al.) 


Tryptophan 
Cereal-grain; method of analysis 
(Howe et al.) 
Infusion in sorghum grain (Cavins 


Viscographic studies, of a-amylase 
action on waxy-rice flour 
gelatinization (Tawfik and Attia) . 


Vitamins 
Niacin; influence on cereal 
protein value (Kies and Fox) . 
Tocopherols, see main entry 
Of wheat products (Toepfer et 


Water 

Heat-moisture inactivation of 
WPC lipoxygenase (Wallace 
and Wheeler) 

Retention, wheat-flour; related to 
baking properties (Sollars) ... 

Rice moisture adsorption related 
to tensile strength (Kunze and 
Choudhury) 

Soluble pentosans, wheat; effect 
of purification on (Lintas and 
D’Appolonia) 

-Vapor sorption kinetics for 
damaged corn (Chung et al.) 
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Wheat. See also Flour, Fumigation, 
Storage, and related entries 
B-Amylases; isoelectric focusing 

electrophoresis of 
(Niku-Paavola et al.) 

Durum, pentosans; effect of 
purification on (Lintas and 
D’Appolonia) 

Durum, protein content; effect on 
spaghetti cooking quality 
(Matsuo et al.) 

Endosperm; electron microscopy 
of (Simmonds) 

-Flour pentosans; effect on 
dough, gluten, and bread 
(Jelaca and Hlynka) 

Fortified; determination of added 
lysine in (Finley et al.) 

-Germ flours, defatted; 
composition of (Garcia et al.) 

-Grain morphology related to 
dough structure (Simmonds) . 

HRS; amylase changes during 
germination and development 
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Maturation; changes in free sugars 
during (Abou-Guendia and 
D’Appolonia) 

Millfeed; protein digestibility by 


monogastric animals (Saunders 
and Kohler) 

Milling fractions; and human 
intestinal gas production 
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value of protein for the rat 
(Miladi et al.) 

Nutritive composition of; 
summary (Toepfer et al.) .... 

Protein; comparative study in 
wheats of diverse baking 
qualities (Orth and Bushuk) 

Protein; methods of detection 
compared (Greenaway) 

Protein; quick biuret method for 
(Craney) 

Soft; relation between particle 
size and cake-volume potential 
(Yamazaki and Donvlson) ... 

Soft; particle-size analysis of 
(Donelson and Yamazaki) ... 

Starches; physicochemical 
properties of (Kulp) 

Storage proteins; effect of lipid 
on (Simmonds and Wrigley) 
Variety; effect on flour-protein 

solubility (Tanaka and 


Wheat protein concentrate 


Heat-inactivation of lipoxygenase 
in (Wallace and Wheeler) .... 

Nutritive value, in rat feeding 
studies with wheat mill 
fractions (Miladi et al.) 
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